GRAND

KITCHEN

PS5A)UE AlaCarte 11:00a.m. ~ 11:00p.m.
2019/03/01 (Fri.) ~ 05/31 (Fri.)

@ =EIDOHI I Our seasonal recommendations

2BOA =T ERI RS RV EDVYIUIR ¥800 Marinated green and black olives / dried tomato
FOBFFEDED)VR ¥800  Multi-colored vegetable pickles

BEHU/N—DA—2R ¥1,000  Chicken liver mousse

=EDUTY ¥1,000 Pork rillettes

Va)yTERYYaAI—-LDPE—Y3 ¥1,200  Ajillo / shrimp and mushroom in garlic oil
OINANEFFeRYDPE—I3 @ ¥1,200 Ajillo / firefly squid and sprouts in garlic oil 4

R DYV RERAIZ D5 BT+ ¥1,400  French fried potatoes / truffle & truffle salt
BIITHTILU—F (40g) ¥1,200 Recommended plate

JVUVETOY 21— 18LBRE / JLVYVTSS, JUwy—— (80g) ¥2,000 Parma prosciutto aged 18 months / watercress salad, grissini

| PRIAY— & 955 |

AN —IVBEESEFEOOVE / BEDNA—X T1I)ILDOE2—L, TUZ w0 € ¥1,900

‘ Appetizers & Salads ‘

Rock lobster and spring vegetables / crustacean mousse, dill purée, brioche 4

2EBDPUNSHAD)FT—ETOVa— [ BRRSARYR VIR0 rRJ— € ¥1,900  Sautéed green and white asparagus with prosciutto / dried tomato, Balsamic vinegar 4
ABOAUN\yF 3 EEBFREDYSY / MFEROT« RILw ¥1800 Carpaccio of the day and spring vegetable salad / “Yuzu" pepper dressing
INT R AVIN=Z2 / 7 & BUN— D270, JLVYITSS & ¥1900 Country-style paté / veal, pork, chicken liver, foie gras, watercress salad 4
TIRAVT 6p) OIIFZ3Y / FH=)wDENEBIRKD/ T — ¥1,700  Escargot (6 pieces) / garlic and herb butter
FEBROTSY / TJUVFRLYIVT FEE SHENE Ly >V D ¥1400 Seasonal salad / choice of dressing (French or Sesame & miso)
ThYDRYSY / F )7, TIVD—)L F& DV, BFE BEOVIR ¥1,700 Detox salad / quinoa, boulghour, barley, Konnyaku, seaweed, marinated mushroom
ZVD-XGSY /) KDNTO, VI AF—AF Tyvd, AJ)=T ¥1,800 Nicoise salad / broiled tuna, soft steamed egg, olives
I—H—53545 / JOVa—k OXAIULIR INVRIv—) ¥1,800 Caesar salad / prosciutto, romaine lettuce, Parmigiano
2BOFRBDAZA VTSI VIR—T ¥1,500  Onion gratin soup / steamed onion and caramelized onion
FEPR. N—DEBIVTVaDFFIITAIVR—T ¥1200 Vegetable soup / seasonal vegetables, white beans, bacon and chicken bouillon
AEDD)—=LR—T ¥1,200 Cream soup of the day
| /325, UVy R&ITRURE w7 | Half Regular | Pasta, Risotto & Pizza alla Napoletana
2NTTF4 RZAS=5 / YaUVT, I8, 40, PHJ). A—JUE  ¥1500 ¥2400 Spaghetti Pescatora / shrimp, scallop, squid, clam, blue mussels
2NTT 1 TINTT—=S /| MOIAND EFeAY, JJVE— € ¥1600 ¥2500 Spaghettialla Primavera / firefly squid, cabbage, green peas 4
Vv D)7 / PRNSHA JUVE=R & JIIIv—) & ¥1,600 ¥2500 Risotto Verde / asparagus, green peas, bamboo shoot, Parmigiano 4
Evwvr VIVTU=R /] YR NI BYYRUD, IS Iv—) ¥1400 ¥2300 Pizza Margherita / tomato, basil, Mozzarella, Parmigiano
EvYr D002y [ IVINI=3, SLyIA, BEvYPLD, JULRIv—J ¥1,500 ¥2400  Pizza Quattro Formaggi / Gorgonzola, Taleggio, Mozzarella, Parmigiano
| DOwhk VY|
KEOBEEMIEDRA TP — [ BEDY—RA VDD —U ¥3500  Shrimp and scallop fricassée / crustacean sauce, garlic purée
BREIPTIDIIVEL | TSy DIA)—D, EHFE 1L & ¥3400 Sea bream and clam / black olive, spring vegetables, thyme 4
FFBEROT TIPSV / Yk B TDvoA -7 ¥3400 Braised lamb shoulder / tomato, tumip, black olives
NI )—EIREERDIY D« /| OXCEEHFRDST— & ¥3400 Hungary duck leg confit / chickpea and vegetable ragout 4
| FS5YFv. TUI | Plancha, Grill
TS5VFv [ NeEDBE. W18, /WD T+ RIT—8IN—I A J—=TZA+)L ¥3300 Plancha / Shrimp and scallop, Balsamic vinegar and virgin olive oil
TS5VFv / BT« L. @8ENY1—TFTvVOTILWUIIILT @ ¥3400 Plancha / Sea bream filet, salsa verde (pea sprouts, cashew nuts) 4
U/ BNEEFFER. ZVZ0DEa—L, O—AV)—RKDIL1E— ¥3400  Grill / Rack of lamb, garlic purée, rosemary flavored gravy
TS5VFv / AUBTEEA. JUILE R=32, VRY—FY— & ¥3300 Plancha / “Daisen” chicken leg, grilled bacon, mustard sauce 4
TS59F % | Z—RARSUPEEC=DF57I5—-01 >, FHERDY— & (120g) ¥3400 Plancha / Australian beef tenderloin, new onion sauce 4 (120g)
)/ BEFITO-R. TUAY- VRS- (160g) ¥3,600 Grill/ Japanese beef short rib, grain mustard (160g)
To5VFv | BEF D « UA. £&Z2DED—2R (120g) ¥5600 Plancha / Japanese beef tenderloin, ginger sauce (120g)

* WIIEEEREOESL, FEEFR. J5 FRTh M hEa—U * All dishes are served with seasonal vegetables, crispy fries or potato purée
ISV R FyFUHRIIH=—+ Grand Kitchen Chef's recommended meat
EEFJTO—DTII / for2to 4 persons ¥13000 Grilled Japanese beef short rib /

FJaADVILE A=y DINS— VRS-, LEY 600g truffle salt, garlic butter, mustard, lemon

* WIGEEREOLSIZSV, 751 FRT ~ FEE R ~Ea—U

* Your choice of crispy fries or potato purée

FNDIBICRBE S —E208 10%, SEERR 8%ZNIESE T VEIZEET,
BMICEDPUILF—TBENTINKUT S, FDRABBUTIIIZE ),
SKEREE « KN THRDEMIERICONTIE. YW IICRERSIES ),
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff



GRAND

KITCHEN

PSRNV AlaCarte 11:00a.m. ~ 11:00p.m.
2019/03/01 (Fri.) ~ 05/31 (Fri.)

@ - =EIDOHI I Our seasonal recommendations

[ ST 1vyYa&IJxTrUv k]

ND&T YD YUY RO« vF [ ¥V3R—RA IYvDIRJ=D
NATIAIVI=)F—X BV RO vF [/ ¥R IyIRI=D

VIV BV RO« vF /) ZA—FEDIVA FIH—F—A IT51 T H
DSTNIZX BY BRI wF [ FFU TR R=32 FY kK IS51FRTE

O—-+E=D YYEDrvF / EDIVA A=AV, B D51 kT bk
* AFINY F2F SAZ/N\NIUDSREOIZS!)

ZIIFIWE=DIN=F]— | D51 RIvD FIH— N—=2V, D51 BTk~
DEINIYT)VN-T7I— | DB, B, FEEFE ROKEV—X 51 FRTk

NL—EiE S12&TFAYSY /
* £=D. FEY YAUYTEIIIA FEE AISTIDBHEVLKES)

| SLZRTIV FS5T1Y3FHIL XZa—]

Y—D—RESD / Yv b—U—2
SEEDRYR I 7 L
EEEFOO—R -0 / B, 3—0Vv—T7 1V, JL1E—

| RIFTIL BLOYIY| Vv T =AYVt —a—

AT v DOEE | BRENY 21— vWVoIVUJTILT
GERT—F / ROBEY—REFEIDREFH
2NAI=NRIDIT)AL— /| SARETT« TS5

V. ZEEFEO T IVR—T

V: ZEENFFEOE DT SY

V: AIVTF 1 R RY—R / SEERE

V: FENEFFDID Y RERL / VRY— B, LEVERE
V: J)IL—YRBRDENE

| TH—F&F—Z]

PA ROV =& /6 F8XKD 3 FBREO V)
NAHZNIET P —_SE-VX&Eo20LU—AT)al
=NV wYDPA RO )= NETRTUYIDTP I A HH—
FA4IOIR | ¥NRAUIN—=R, ¥VILTSDO1Y
NOVIYvITAA | BOR=Z L, I v T =/
BN ) —X / MFRGDV) LA
SEID I —YEE )V /| PARDI)—A
DrPO—JdDIPFIS&EFE>ETI—X K Y335 / IS5V I—=ZDVIIAN
LEVERDA FF3I—EDA—R | ERIFADPARAD)—/ &
BEBEEPA R )—=LDIND T /

NANIVIN=RD )=/, SALETIWAS—=T5T7—DIal &

F-3BEOEE / RS-V
F—A5BEOGE / RS-V

¥1,600
¥1,600
¥1,600
¥2,000
¥2,600

¥2,300
¥1,700

¥2,400

¥2400
¥3,400
¥5,600

¥1,600
¥2,100
¥2,400
¥1,200
¥1,400
¥2,200
¥2,300
¥2,500

¥900
¥1,000
¥1,000
¥1,100
¥1,100
¥1,100
¥1,200
¥1,200
¥1,400
¥1,500

¥1,700
¥2,500

| Light Dishes & Favorites |

Ham and egg sandwich / mayonnaise, mixed leaves
Ham and Emmental cheese sandwich / mayonnaise, mixed leaves
Tuna melt sandwich / sweet pickles, Cheddar cheese, crispy fries
Clubhouse sandwich / chicken, egg, bacon, tomato, crispy fries
Cold roast beef sandwich / pickles, onion, tomato, crispy fries

* with a choice of : English crusty style bread or rye bread

Signature hamburger / fried egg, Cheddar cheese, bacon, crispy fries
Tofu & Vegetable-Burger / mushroom, vegetables, Teriyaki sauce, crispy fries

Curry, steamed rice, small salad /
* with a choice of : beef, chicken, shrimp & scallop or vegetables

PALACE HOTEL Traditional Dishes

Seafood pilaf / chateau sauce
Sole Bonne-Femme
Roasted Japanese beef / seasonal vegetables, Yorkshire pudding, gravy

Vegetable Dishes Selection ‘ V: Denotes vegan dishes

Vegetable sticks / green vegetable dip (chrysanthemum and cashew nuts)
"TOFU" steak / Teriyaki sauce, seasonal vegetables

Spiced vegetable curry / steamed rice, small salad

V: Seasonal vegetable soup

V: Seasonal mixed salad

V: Tomato sauce spaghetti / seasonal vegetables

V: Seasonal vegetable ragout in cocotte / mustard, lemon and charcoal-salt
V: Assorted fruit

Desserts 8 Cheese

Selection of ice cream & sherbet / with a choice of 3 from 6 flavors

Créme brilée / scorched custard cream

Affogato / pecan nut ice cream, espresso

Tiramisu / Mascarpone cheese, Marsala wine

Marron Chantilly / chestnut paste, whipped cream

Citrus fruit terrine / Yuzu sherbet

Seasonal fruit tart / ice cream

Terrine de chocolat / bitter chocolate cake / raspberry sherbet

Lemon and white chocolate mousse / pistachio ice cream 4

Strawberry and honey ice cream parfait / Mascarpone cream, lime and elderflower jelly 4

Three cheese selection / dried fruit
Five cheese selection / dried fruit

FMISICRPET —E2 10%. SEERR 8% 2 NIESE T VEIESEK T,
BMICEDPUILF—TBENTINKUE S, FDRABBUTIIIZE,
KEREE « KN TROEMIBRICOUVTL. Y Y IICHRBRLIZE,
All prices are in Japanese Yen, subject to an additional 10% service charge and 8% consumption tax.
Kindly inform our staff prior to ordering if you have any food allergies or are observing dietary restrictions.
For inquiries about rice-based foods, kindly ask our service staff



